ABSTRACT
144
Separations were performed at 23 ºC at a flow of 3 mL min -1 a gradient analogous to the 145 analytical column described above. Separations were monitored by a DAD at 210 nm, and 146 confirmed by splitting the post-column flow to an ELSD at 60 ºC with 3.5 standard L min 6.1 and 70.6 ± 2.4 mmol lactate (kg sourdough) -1 , respectively, and 11.1 ± 1.6 and 12. 
293
Culture supernatants from mMRS without the addition of linoleic acid show a high amount of 294 mono-and di-hydroxy saturated fatty acids (Table 5 ). These products thus likely result from 295 metabolism of other fatty acids, i.e. the hydration of oleic acid (17), a component of Tween 80.
296
Sourdough fermentations with added linoleic acid generated a large amount of di-hydroxy 
